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			This book is dedicated to my mother, Erminia, or Nonna Mima as the family calls her. At ninety-three years of age, she still has a twinkle in her eyes and is full of love, affection, and wisdom. As my grandson Lorenzo, fourteen years old, put it in a recent speech:

			
				
					“To Nonna Mima, someone to whom seventy is young and anything over twenty dollars is expensive … Nonna Mima often says, ‘Experientia est magistra vitae,’ meaning ‘Experience is the teacher of life,’ and with ninety-three years of experience she should know.… The life knowledge passed down to me by Nonna Mima is invaluable. She is the fundamental force that drives me to excel and enjoy life. Her story is a story of perseverance, appreciation, imparting knowledge, but most importantly, never giving up hope.… Nonna Mima is the root of our family system.”
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				Common sense in an uncommon degree is what the world calls wisdom.

				—Samuel Taylor Coleridge

				Common sense is not so common.

				—Voltaire
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